


ScUr-IpeNseEl Carlucci’s Light Special

GRILLED SHRIMP (3JRABMEAT SALMON BRUSGHIETEAIMon topped with TILAPIA LIMEAKE tilapia let with lemon
SAUTEED BROCCORIDE OF VEGETABLESERIN mango, peppers, onions, and tomatoes witlseasoning served over sauteed spinach and garlic
CIN|RN=pNelL [ o (=N PEADIDIERSTIDISNO I ZeY ;5 toych of spice served with a baked potato and cherry tomatoes Chardonnay sauce 25

SPINACH SAUTEEDS SAUE asparagus27 PASTA PRIMAVERA WITHFe@idlpasaN

[\KeT\={H[eW-\:\[pXe][V-p1nW-Ri[p]=No]He|=0> CHICKEN FLORENIEMNicken breast toppesdautéed with mixed vegetables with grilled chicken

BROCCOLIRABE & SAURE with spinach and mozzarella cheese, served on tégssed in garlic & oil with chopped tomatdes

SAUSAGE OR MEATBALL of sauteed mushrooms in a white wine sauce ovelVHOLE WHEAT PASTA (Gaieeiidia R
vegetables 23 shrimp, broccoli orets in cherry tomato sa2g€e

= D RUSTIC ITALIANE @ [Bod topped with a PASTA SCAMPADhATEE grilled chicken

Kld S Menu Tuscan glace with lemon served with asparagus &titps, sausage, shrimp, onions, and sundried
grilled vegetables and potatd&s tomatoes in a rosemary garlic Chardonnay sauce

VALID FOR KIDS 1@00& UNDER GRILLED CHICKEN EtdkéniRiast served tossed with penne pased

INCLUDES FOUNTAIN BEVERAGE with garlic and olive oil, sauteed broccoli rabe and RIO SEAFOOD \Gifdd Ulettef salmon,

BROCCOLI AND VEGEIARLEIMINMAR IN A BBLEESC NN ] scallops, and shrimp served with julienne vegetables

served with lemon saffron sawz®e

MAC AND CHEESE  FETTUCCINI ALFR
RAVIOLI CHICKEN PARMIG

PIZZA CHICKEN FINGER o
PENNE MEAT SAUCE CHEESEBURGER M IX f n f (
PENNE MEATBALL PENNE VODKA L

MOZZARELLA STICKS PENNE BUTTER
Beve rag eS roasted peppers topped with smoked mozzarellasered with potato and vegetaide
light marinara sauce served on a bed of fafalle CHICKEN MIN@I&&n with sauteed artichokes,

FOUNTAIN BRINK CAPPUCEINO EGGPLANT ARdtsAfedeggplant with ricotta mushrooms and sundried tomatoes in a garlic lemon
FRESH BREWEBR CBBPRESSO cheese and fresh mozzarella in marinara sauce ovire sauce over linguine pasta
HOT TEA Single 3.50 // Double 4.00 EEESVIEo Vil LINGUINE CARNEMS,lnftissels, shrimp,
MILE =N ig-8  C!'CKEN Riréeded chicken stuffed with ham scallops, and calamari simmered in your choice
HOT CHOCOLATE FLAT WATER 4-LITEF and fontina cheese, served in a cream sauce witlof white wine garlic and oil sauce or red marinara
HOT HERBAL TEA fresh tomatoes and peas over pappardelle pasta sauce over linguirdt

CHICKEN VILLAf&s8KD chicken breast toppePAPPARDELLE DElilled Higken strips,
with prosciutto, spinach, and mozzarella served ostetimp sauteed with mushrooms fresh cherry
tortellini in an alfredo saueé tomatoes in a creamy marsala sauce tossed with
CHICKEN OR VEAL ISoMRGRUTEED veal  pappardelle pastar
medallions or chicken with asparagus and jumboLINGUINE VONB@lde pasta in a white wine
lump crabmeat in a delicious champagne cream sauce with clams25
sauce with house vegetables or pasta
Chicken 28 // Veal 30

ErmrnesE (tallan Craving

& BANQUET PACKAGES
AT CARLUCCISITALIANGF ~AVIOL BLEIGHddEe ravioli served in a creamyMEAT LASARzK& homemade beef and veal

WE O F F E R ON & 91k sauce with spinach and topped with mozzarefiaat lasagna with marinaza
Ceese2 FARFALLE BOSEIAY BhlAgnese sauce with

P R E M | S E C AT E R S=ZAFOOD FRADBHAMAD calamari tossed peas and mushrooms tossed with bow tie [gdsta

In a spicy marinara sauce over fettuccini ggsta LINGUINE SC&hahpOmussels, and clams
PENNE ALLA VE2EtK/A amed vodka blush sauteed in garlic and oil with a white wine and

P LAN A S P EC |A|_ OC Croar sauce vith prosciutzo cherry tomatoes served over linguite

WI TH C AR LU C C I y S DENNMNE BARénB&pasta tossed with sweet  FAGOTTINI DI RastR Bockets stuffed with
seusage and broccoli rabe in garlic angRoil cheese in a vodka blush cream sauce with

PENNE AL Fe2Rid@asta oven baked topped asparagus, shrimp, and crabmeét

LUNCH PACKAGES AND DI vith mozzaraita checse and tomato sa0ce BORSELLINI FEi#ed@hicken strips, in a basil

LINGUINI WITH MEAdatkhllsSossed with  creamy sauce tossed with cheese pasta patkets
CARLUCCI'S FOOD TRUCK N BUOrSS R G TSR
FOR OFF PREMISE EVE

e Woaod Fired Pizza

BI RTH DAY D I N N ER bl77A MARGHERIf@val Italian Pie, With ~ PIZZA ALLA VORI Aheese pizza topped our
ANY SPEC IAL OCC : 1ech Imported Mozzarella cheese, tomato sauceajelicious, amed penne vodi&
olive oil and basil7 PIZZA BIAN€&éh garlic, olive oil, basil, cheese,
Pl.ZZA ROMN@ciutto, arugula and mushrooms chopped tomatoes and salsa di ricb&a
with cheese and tomato sauce PIZZA STAGAQIxta divided into quarters and
TRADITIONAL PLAHNiti®Hal Pie, with cheesetopped individually with mushrooms, artichokes,
tomato sauce, olive oil and ba&il spinach, and roasted peppéts
P1ZZA MARINRBESeless with marinara sauceP1ZZA CAPRICEié38u#to, mushrooms,
chopped tomato, olive oil, fresh garlic and basil artichokes, black olives with cheese and tomato
PIZZA RUCCOLA E PROD&ECdhEESE Die  saucel?
with arugula imported prosciutto di parma and PIZZA PAESAN® pizza with fresh mozzarella,
balsamic reduction glare sauteed mushrooms and sausage

CHICKEN SANTArlletHfcken breast CHICKEN FRABOOESSE breast of chicken, egg
sauteed with broccoli rabe, sundried tomatoes, afwtter dipped, sauteed in a light lemon win sauce,

Please notify management of any food allergies prior to plac
ing order. Ordering and consuming raw or undercooked meat,

poultry or sh may increase your risk of food-borne illnesses.
All' menu prices subject to change without notice. 11/21 (BF) SMART Marketing Partners » 856-577-7337  www.SMARTmarketingpartners.com



